2000, 5(1): 63 68
Journal of ChinaA gricultural U niversity

15 11 5

S512.1;, S331

Effects of W heat Genotypesand Environments to
Starch Propertiesand Noodle Quality

Yao Danian' L iBaoyun' L iang Ronggi’ L iu Guangtian®
(1 College of Crop Sciences, CAU; 2Beijing Plant Cell Engineering L ab, Beijing, 100081)

Abstract Expermentw as conducted to investigate the performance of eleven traits of flour
and starch as well as noodle quality for fifteen commercial wheat varieties (T ritcum
aestivum) on five ewlogical sites The results showed:  The variance of genotypes (G)
w ere significant (P< Q 01) for all tested traits, w hile the variance of environments (E) w ere
significant (P< Q 050r P< Q 01) for eight traits, the variancesof Gx E w ere significant (P
< Q 050r P< Q 01) foronly seven traits The variation of Gw as bigger than that of E for
most traits, how ever the effectsof variation of E wasmore effective for ssmemajor quality
traits In brief, the variation of Gw asbigger than that of Gx E in all traits T he stability
of most traits varied w ith the varieties, and there existed better stability for some important
quality traits The result offered the information of relationsof genotypes and environments
w ith starch properties and noodle quality, that can be used in wheat quality breeding in
China
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1 15 11
X
DF 10 4 14 56 140
0.108 27.4"° 6.79"" 0.50"" 0.161
0. 401 4.132"° 9.258" " 0.806" " 0.203
0.315 33.5"" 29.8"" 2.66" " 0.224
0.187 0.904" " 2.05"" 0.456" " 0. 253
0.180 1.60" " 1.82"" 0.864" " 0. 355
1.33 4.98"" 5.09"" 1.04 1.02
3.83 5.49" 25.78"" 3.78"" 1.65
1.28 4.90 18.12"" 2.98 3.09
0.111 0.274 0.896" " 0.167 0.152
0.087 0.345 0.551"" 0.172 0.162
13.8 78.4"" 107.6"" 26.3" 16. 8
 xox E
2.2
2.2.1 15 11 ( 2
: , 9.5% 11.6%
(14% ,M B) 20.9% 24.0% 9.20 13.54
, 7.87 9.23 18.5 22.6 19.1 22.6
3.63 4.67 78.0 88.9
2 , 15 , 886059 (
13 95
123 , :
2.2.2 11 5 ( 3
, 9.72% 11.72% (14% ,M B)
22.2% 23.2% 9.7 12.1
, 8.28 8.60 20.3 21.0 20.2 21.0 3.8 4.0
81.4 84.8
3 .5 ,
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2 15 11
H 9182 13 101 84009 113 8 1 15
w/% MB 10.3 10.4  10.8 9.5 10.9 11.6 11.6 10.7
w /% 23.1 23.6  22.3 23.3 22.0 22.9 22.3 22.1
9.20 12.20 9.35  10.40 8. 64 11.31 11. 63 12. 89
() 8.40 8.93 8.33 8.40 8.20 8.23 7.87 8.67
() 8.13 8.77 7.97 8.47 8.03 8.30 8.00 8.47
() 16. 4 7.8  17.1 17.1 16.6 16.7 16.9 17.7
() 21.9 18.6 19.9 20. 4 21.1 21.1 22.1 19.6
() 19.7 21.7 19.2 20. 4 20.9 19.1 19.6 21.3
() 3.83 4.23 3.70 4.00 3.83 3.80 3.73 4.13
() 3.80 4.07 3.83 4.13 3.83 3.97 3.80 4.17
82.2 84.1  79.8 82.8 82.8 81.3 81.6 83.3
95 123 1 6 54368 411 886059
w /% 11.1 9.7 10.7 11.6 10.2 10.5 9.8 9.5 11.6
w /% 21.9 22.7 23.8 22.8 23.7 24.0 20.9 20.9 24.0
10.01 11.58 12.22  10.10 10.52 10.27 13.54 9.20 13.54
() 8.57 9.00 8.70 8.10 8.23 8.67 9.33 7.87 9.23
() 8.20 8.90 8.30 8.27 7.83 8.57 8.97 7.83 8.97
() 16.8  18.2 17.5 16.9 16.7 17.4  18.3 16.4 18.3
() 22.4  20.1 19.5 22.6 18.5 19.6  20.9 18.5 22.6
() 21.1  22.6 20.8 20.6 19.7 20.9 22.6 19.1 22.6
() 3.87 4.33 4.03 3.87 3.63 4.13 4.47 3.63 4.67
() 3.93 4.20 3.93 3.83 3.63 3.97 4.37 3.63 4.37
85.0 87.4 82.7 84.1 78.0 73.3  88.9 78.0 88.9
11 5

w /% 10. 96 10. 09 10. 67 9.72 11. 72 9.72 11.72

w /% 22.6 23.1 22.8 22.2 23.2 22.2 23.2
11. 16 12.06 10. 65 11.05 9.68 9.68 12.06

() 8.60 8.59 8.28 8.60 8. 44 8.28 8.60
() 8.44 8.53 8.08 8.43 8.21 8.08 8.53
() 17.23 17.70 16. 82 17.32 17.01 16.82 17.70
() 20. 63 21.00 20.08 20. 64 20. 33 20.08 21.00
() 20. 27 21.01 20. 49 21.02 20. 64 20.27 21.02
() 3.93 4.04 3.86 4.02 4.01 3.86 4.04
() 4.03 4.03 3.82 3.94 3.99 3.82 4.03
82. 87 84. 82 81.38 84.01 82. 70 81.38 84.82
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2.3.1 ( ) 15 5
b b=1 ( 4 , 54368 b
) , b b (b= 1)
, 886059 ( 2
4 15 11
H9182 13 101 84009 113 8 1 15
0. 996 1.235 1.196 1.023 0. 647 0. 790 1.766" " 0.986
0.717 1.177 1. 422 0.710 0.958 1.180 - 0.090 1.013
0.023" 2.008° 0.571 0.096" 1.978" 1.071 0. 839 1. 397
2.413° - 0.107 1. 674 0.733 2.062 1.048 - 1.100 1.313
1.583 - 0.096 3.240 1.322 2.415 - 0.284 - 1.000 0.914
0.729 1.177 1.183 1. 055 0.087 0.547 0. 247 0. 308
1.919 0.62 0.547 - 1.005 3.559" - 0.376 - 0.017 0.720
0.720 - 0.209 0. 149 1.413 2. 094 3.020"° 0.853 0.628
2. 452" 0. 086 0. 290 0.588 - Q 904 2.479" 1.458 1. 020
0.271 0.07 2.996" 1.266 - 0.426 0.571 0.514 0.251
1.137 0.125 1. 466 0. 249 2. 774" 0.187 0. 005 0.178
95 123 1 6 54368 411 886059
Q 854 Q 818 1 244 Q 475" 1 226 Q 777 Q 965
1 293 Q 385 1 140 Q 820 1 789 1 336 1 150
1 537 Q 236 2 447" Q 392 Q 536 Q 519 1 350
- 1235 4 008" " 1 134 - Q413 2 410° 1 317 Q 251
Q 733 2 917 Q 070 - Q155 Q 413 1 962 Q 970
2 347 1 946 Q 484 1221 2 101 Q771 Q 798
Q 508 1 004 Q 973 2 141 3 448" Q 321 2 073
1 138 1 489 Q 330 Q 408 2 697" Q 765 Q 762
1 487 1131 - Q441 1 487 3674 1 951 Q 284
1 283 1 946 - Q939 Q 248 4 689" 1 895 Q 870
Q 847 1 965 Q 036 1 105 2 953 1 080 Q 893
2.3.2 4 ,
[3] ( 1)! 1
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